Cost-effective techniques to control human enteropathogens on fresh poultry.
Salmonella is a multi-faceted problem that must be attacked on many fronts. The results of Food Safety and Inspection Service's Puerto Rico Bacterial Control Project confirmed that there is no "silver bullet." The project showed that a combination of management commitment, process control, and specific interventions at key control points can bring about significant improvements in the bacterial quality of fresh poultry.